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PRODUCTION OF CARAMEL CONTAINING PAIATINOSE 
August 1, .':/;> 8 9 


INT-CL (IPC) : A23G003/00, A23L001/236 
US-CL-CURRENT: 426/660 


l c m.pe r 


.mel of improved caste, with little 
i shapeability and shape recentivity 
•r thick malt syrup, by incorporating 
.:. - of palaLincse a- .- tied 


CONSTITUTION: A comjoination, as a raw material, of (A) palatinose produced 
by acting giucosyi transferase on sucrose, (3; another saccharide except 
sucrose (e.g., sorbitol), (C) a iaccc protein, and <D) a lipid is dissolved in 
water, and the resultant solution is concentrated under reduced pressure on 
heating, followed by heating to 120sdeg;C under normal pressure. Thence, the 
resuitoiu bulk is cooled to such temperatures that the tine crystals of the 
palatinose do a i : :■ . : i • ■• ■ : : . • : . ; i : ■ i • i w ; a / am '• y ; i a! a 

fondant con r i ) in • u ; dr. i - i+ a ± -~ being 

4 2wt ) ,( t *>, (in* ' ?14 i _■- he oi h - f, , 

and E, thus obtaining tne object!' 
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